Shelf Stability and Safety of Fresh Produce as Influenced by Sanitation and Disinfection.
Quality and safety of fresh produce depend on their microbiological flora. Every step from production through consumption will influence the microbiology of fresh produce. Improper handling and unsanitary equipment lead to increased populations of microorganisms on fresh fruits and vegetables and can compromise quality and safety. Processing steps such as cutting and peeling usually increase the population of microorganisms and shorten shelf life. Using techniques to extend shelf life can increase the risk of safety problems developing and therefore need to be carefully evaluated. Proper use of disinfectants can complement an effective sanitation program but should not be relied upon to eliminate pathogenic microorganisms from contaminated produce.